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Stovetop rice pudding 

From “Vegetarian Cooking for Every- In a small saucepan, simmer the rice 
one” in the water with the cinnamon, zest and 
1 cup medium- or long-grain rice salt until liquid is absorbed, about 15 to 
or % cup Arborio rice 20 minutes. Add the milk and stir in the 
2% cups water sugar, starting with the smaller amount. 
1 (3-inch) cinnamon stick or Bring to a boil, then lower the heat and 
vanilla bean, halved lengthwise simmer, stirring frequently, until thick- 
1 tablespoon orange zest ened but still a little soupy, about 30 min- 
Y, teaspoon salt utes. Taste for sweetness, discard cinna- 
3 cups milk mon stick and add more sugar or honey 
¥3 to 12 cup sugar or honey to if desired. Serve warm or chilled with a 

taste dash of cinnamon on top. 


_ Ground cinnamon Makes 4 to 6 servings. 


